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Extraction methods of tea aroma
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ABSTRACT: At present, almost 700 volatile constituents have been identified in tea (Camellia sinensis), and tea
aroma is a mixture of volatile components in a certain proportion and concentration. Aroma is the soul of tea, and also
is the key important factor to determine tea quality, which affect the preference and consumer’s selectivity. Effective
extraction of tea volatile components is vital for revealing the tea flavor and aroma property. It is helpful to identify
and analyze the aroma components of tea leaves by using proper methods to completely extract and enrich the real
aroma. This paper summarized the main methods of tea aroma extraction and their characteristics and application
properties, and put forward the basic strategies of real tea aroma extraction.
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Fig.l Simultaneous distillation and solvent extraction apparatus
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Fig.3 The diagram of supercritical CO, fluid extraction
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Fig.4 The operation process of solid phase microextraction
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Fig.6 The operation process of Headspace extraction (HS)
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